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Abstract Preparation of Control Composites Validation of Accuracy of Control Results via Certified Reference Material Cross-Validation of
The USDA National Food and Nutrient Analysis Program (NFNAP) is achieving long-sought improvements in the National . Select foods of similar matrix relative to those planned for NFNAP sampling. Results Among Labs Using Control Composite
Nutrient Database through a comprehensive revision of scientific concept and technical approach, including representative nationwide . Th £ data f . . trol . ' fied i in which certifi f terials of simil )
sampling of foods, validated analytical methods, and an overarching quality control program. Food samples are shipped to a central . Prepare homogenous composites of locally procured foods. e accuracy of d; a for nutrlents_ in control composne? could be verf |ed_|n cases in which certified reference ma erials of simi z;r matrix
laboratory, prepared, composited, and distributed to pre-qualified contract laboratories for nutrient analyses. Key features of the . . 500~ . p o . . . . . were available. In these instances, running the control and reference materials in parallel at one or more labs allowed establishment of tolerance
NFNAP quality control program are the approval process for analytical laboratories and inclusion of blinded, matrix-matched quality 'Il?lsfll)irgﬁin 2(?(;;000 aliquots. Store at -60+5°C, under nitrogen, protected from light, in sealed glass jars with limits for nutrient concentrations in the control composite, so that the control composite could be used to monitor and relate data obtained at
control materials in the sample stream to validate analytical results for the project. eflo ed lids. multiple laboratories. Figures 3 and 4 are examples of results obtained for potassium and cholesterol in selected control composites (see Table 1
Due to a well-known lack and high cost of commercially available certified reference materials (RM) for the full spectrum of . Table 1 summarizes NFNAP control composites that were prepared at Virginia Tech. These composites were for description of composites).
food types and nutrients, twenty-six control composites (CC) comprising a range of food matrices have been developed for the designed to be similar in food composition and nutrient content relative to categories of foods sampled and analyzed i i
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nutrients, in conjunction with appropriate RM if available. In some cases results for RM and a laboratory's in-house control materials ies f . . f y A £ f f to Reference Material Link ontrol to Reference Material Lin
were acceptable, but those samples were of  different matrix and/or nutrient concentration compared to the test materials, and laboratories for analysis throughout the NFNAP study for the wide variety of foods that have been analyzed for the _s0
corresponding results for the externally supplied matrix-specific CC and/or RM were out of range. For example, in an assay of NFNAP. . Seo |
cholesterol in sausage and pepperoni pizza samples, data for the laboratory's in-house control sample (dried whole egg; ca. 2000 NFNAP Control Composites =01 2
mg/100g cholesterol was well within the laboratory’s tolerance limits, while the value for a blinded matrix-matched CC (mixed food £
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